

Waterfront On Gardiner's Bay, East Hampton, $3,750,000 

High bluff on sandy beach directly on Gardiners Bay with bulkheading and private stairway to beach. Dramatic 
panoramic waterviews stretching from Montauk to Gardiner’s Island to North Fork. Renovated 2-story beach house 
with 3 bedrooms, 3 full baths, large living room, professional kitchen, formal dining, central air and full basement 
Property is landscaped beautifully with manicured gardens. Exclusive. #41588 

East Hampton Office 631.329.9400 
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TRAVEL 



A former Sag Harbor resident 

trades red, white & blue 

for red, white & rose' 


By Louise Barrington 


O n the first day you can 
smell the bouquet of the 
grapes. Day two, you begin 
tracing the essence in the 
air to the vines that cradle 
them. On the third day you 
are picking up the scent of 
the earth. By day four, you swear you can 
identify the varietals themselves by virtue of 
their fragrance as you pass by a particular 
field of the disciplined, aligned, virtuous 
bounty that patiently waits to be picked. 


By the 6th day, you've discerned that this 
vintage may be a little thin, with a weak fin¬ 
ish, having been diluted by an unseasonably 
high precipitation. Or, this will be a sensa¬ 
tional year by virtue of the perfect conditions 
of sunshine and gentle, moisture-filled fog 
that caressed the precious cargo. I tell you, 
this part of the world is seductive. Wait...It 
gets better. 












Tiny cars navigate tinier roads on a thimbleful of petrol, 
(you seemingly never need to re-fuel). The neighbors are 
happy to see you, if only to have something to discuss 
besides, well, the neighbors. The town is more than accom¬ 
modating—their bon vivant is their birthright. Dinners are 
languorous affairs designed to encourage conversation, 
digestion, and the appropriate amount of sobriety to drive 
home. The majestic cypress trees perform their dance show 
punctually every evening, as the wind waves down the sun 
and cues the moonrise. 

In this place conditions are good, climate is better, and cui¬ 
sine the best. How can one want for anything when—in a 
pinch—a meal of fresh bread, olives, sauscisson, duck liver, 
the freshest prosciutto, and goat cheese the region has to 
offer, has been procured at the local grocery. Not forgetting 
a bottle of Red, White and Rose', (after all, we are equal 
opportunity tasters). Your entire bill has come to 20 euros 
(approx. $24 U.S.). And it lasts through lunch the next day. 




Kiek van Kempen and sister-in-law Rita 


And on the 7th day... you'll find yourself planning your 
wedding in this fairy-tale setting (or perhaps your retire¬ 
ment). Because you've fallen in love with each other all over 
again, as much as with the land itself. 

While this is not exactly the turn of events that brought Kiek 
van Kempen to her current role as proprietor of a pedigreed 
property, it serves to acquaint you with a spectacular travel 
experience. 

Kiek van Kempen grew up loving the views of the flat coun¬ 
tryside in her native Holland. During her 31 years in the US, 
she found the northeastern countryside just as compelling. 
Frequently renting, at first for a month at a time, and then 
seasonally, until she purchased her house in Sag Harbor. 
"Oddly, after renting a winter weekend escape in East 
Hampton and loving it, I decided I wanted to own my own 
place. Miraculously I saw a small house that was within my 
price range on the outskirts of Sag Harbor. I looked at it and 
immediately loved and purchased it." A rewarding impulse 
that, years later, would repeat itself across the pond. "Then 
I fell in love with Sag Harbor. The daily lives of my friends 
and neighbors was quintessential 'dream town' America. I 
spent many happy years enjoying the East End." 

After twelve years under employment of the New York 
Times, with the last few working 60-80 hour weeks as 
Manager of Software Development, "I realized I had to find 
an alternative career soon." In 2000, van Kempen flew to 
France to pay a visit to her brother and sister-in-law at their 
vineyard in the southeastern region . "As I mentioned to 
them my professional quandary, I also shared a possible 
Bed & Breakfast idea. They told me that there was a real 
shortage of B&B’s in the area." 

While she looked at five houses on the first day, "I fell in 
love with the first one. It seemed the perfect place for an 
Inn. Very quiet, very pretty, very private." The house, locat¬ 
ed in what now fast becoming the "in" vacation region of the 
Dordogne, was built in the XVI century, with thick 
stonewalls and envious views. Among its residents during 
the ages, was a notary of Louis XIV. It has the distinction of 
being a centuries old stop on the pilgrim route to Santiago 
de Compostello. 


The band 
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The Large Terrace featuring Wines fromChateau Fayolle-Luzac 


In October 2000, van Kempen moved to France to begin the 
renovation and restoration of her newly christened, La 
Bastide des Tremieres. After two years all the rooms were con¬ 
verted to their original state. Guests are grateful that she 
had the foresight to impart modem amenities to them; par¬ 
ticularly the bathrooms. A solar heated pool, and a spacious 
terrace that overlooks the valley and the river were spectac¬ 
ular additions. 

It is the central force of the house, however, that excites its 
owner. "The new kitchen was the most fun. Even though the 
house had a functioning kitchen, I decided to make an 
unused room into my dream kitchen—a fantastic big room 
with the freedom to do whatever I wanted. The result is so 


much fun, very practical but beautiful at the same time.". 
cooking weekend for her British guests was such a hit, th; 
she now hosts dinners approximately three times a week. 

| The B &B has five bedrooms with it's own bathroom, droj 
j ping the quaint, but unappealing, practice of the paddin 
down the hall to the shared toilette. Each rpom is differei 
and maintains the old features of the house, while n< 
skimping on comfort. The average room is at least 225 si 
feet and has the same magnificent view over the valley < 
j the Dordogne. 

! The reason the transition appears seamless is that like tl 
Hamptons, the Dordogne region has incredible facility 
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available for visitors: Horse shows and stables abound, 
farmland trails, canoeing and fishing on the Dordogne 
River are just a few of the outdoor activities. It has antique 
stores, extensive vineyards (30+) and wine-tasting 
chateaux, rustic auctions, excellent golf courses, outstand¬ 
ing local cuisine and many summer fairs and evening mar¬ 
kets. Sound familiar? The closest Airports are Bordeaux 
and Bergerac, approximately the same distance from JFK 
and LaGuardia stops. Uncanny. The biggest difference is the 
weather—mild in wintertime, with only a few cold days. 
Spring comes early and summer is generally warm with 
cool nights. 

According to van Kempen, the attractions worth visiting 
include the prehistoric caves, the medieval bastide towns of 
Beaumont, Eymet, Montpazier, Castillon la Bataille with a 
re-enactment of the Battle of Castillon every year in the 
summer. All are nearby. In lieu of individual farm-stands 
there is the regional outdoor food market every Saturday, 
year-round, which also sells baskets, fabrics, soaps, food 
and other related items. "Many of my guests visit the vine¬ 
yard of my brother Maarten and sister-in-law Rita's, Chateau 
Fayolle-Luzac, with its award winning wines. My brother 
enjoys showing his passion for wine and is known for his 
interesting and engaging tours of the vineyard," she adds. 

The clientele is quite international with a healthy mix of 
Americans, and although it has a relatively new prove¬ 
nance, the Bed & Breakfast hosts a steady share of repeat 
guests. Word of mouth, with its high recommendation, has 
brought forth new guests in the form of friends of former 
clients; an encouraging sign. 

This past September, La Bastide des Tremieres was the venue 
of a spectacular three-day wedding. The Bride and her fam¬ 
ily stayed at the Bed & Breakfast, while guests from 
England, Amsterdam, and as far as Las Vegas stayed (liter¬ 
ally) a five minute walk away in the "Gittes" down the road. 
Everybody converged at the B&B for mealtimes, rehearsal 
dinner, and the post wedding brunch. Beautiful tents set up 
for the indoor/outdoor environment. A local band played 
so well, that the dancing went on until 4 a.m. The usually 
quiet village neighbors didn't mind, as they all came 
around, collectively, at the wedding reception to enjoy a 
champagne toast a have a look at the stunning bride. 



Prepared for the Wedding Meal 


In the upcoming season, two family reunions, and a work 
conference/retreat are already booked. It is the ideal setting 
where landscape and hospitality make for an un-matched 
and unforgettable trip abroad; when the perfect amount of 
familiarity reminds us of own little piece of heaven here on 
earth. N'est pas? 

■HJM 

For Reservations and Rates: 

Mrs. Kiek van Kempen 
La Bastide des Tremieres 
23230 St. Antoine de Breuilh 
Couin, France 
Tel: +33 5 53 74 22 78 
website: www.alabastide.com 
email: la_bastide@lycos.com 



Baguettes for the taking 








ARTIST PERSPECTIVE 


Michelle Suna 



Poppies Too 40"x80" 

By John Norwich 

Desperate for news of a lost sailor, clinging to life on the back of a motorcycle, placating 


ARTIST PERSPECTIVE 



H ampton Jitney Magazine: How far can you 
trace back your decision to become an artist? 
Michelle Suna: When I was 4 years old, I 
nicked my mother's lipsticks, and went into 
the freshly painted white garage & created 
with pinks, reds, corals & salmons. It was a wall-full jaunt of 
mischievously joyful line, field & smudge, followed by a 
- 'potch or two.' Thankfully, my encouraging & gifted father, 
Harry Suna, redirected me to classes of charcoal, oil & can¬ 
vas. It all felt right—as natural as riding a bike—the time 
went unnoticed. I've been studying & creating ever since. 

HJM: Has working for such a defined and revered architect 
as Richard Meier resonated or influenced your artwork in 
any way? 

MS: Surely. It was 1978, and as an impressionable 19 year old 
in his office, I was embraced by the rarefied light, the white 
and the pristine forms. Add to that the abounding talent, 
strong characters and fabulously interesting friends and 
associates. Frank Stella, in particular struck an inspirational 
chord. 

Seven years later, working for the brilliant Ian Schrager and 
Steve Rubell as the Director of Private Events at Palladium, 
was another amazingly resonant embrace of influential tal¬ 
ents: Isozaki, Clemente, Basquiat, Putman, Starke, Isabel... 


HJM: Your work has been described as “abstract reality." 

Do you agree with that statement? 

MS: Amend to, "abstracted reality" on point. I express what 
I see with as little pretense or deliberate precision as possi¬ 
ble. Often finding a heading, and going on auto-pilot; 
instinctively reaching the destination. 



Dega In The Bank20"xl8" 
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Prayer For Solo Sailor 66”x66’ 


HJM: The genre of your paintings is widely varied. Do you 
ever work on two pieces of juxtaposing aesthetic style simul¬ 
taneously? Or does the change in style come from an artistic 
evolution? 

MS: Not often, although there have been exhibitions or com¬ 
missions requiring a multi-focus. My works' many lan¬ 
guages have always been about taking risks and exploration, 
in and around my collective expressions. 

HJM: Do you find a definitive response to a particular aes¬ 
thetic in your body of work? 

MS: Definitive...no. Often, yes, with the Poppies and Water 
Series. That is what my upcoming exhibition in France this 
spring is centered around. Presently I've been collaborating 
work with the world famous master printmaker, Maurice 
Payne, creating a small series of Poppies etchings. It's been a 
wonderfully exciting new medium for me. 

Red Tree 15" x 10" ' 



i 
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Untitled 66"x66" 


HJM: How did the popular poppy series come about? And 
why do you think the viewer responds so deeply to the 
paintings? 

MS: It came about from holding on for dear life on the back 
of a motorcycle, at a very high speed in a curve, I looked left, 
saw this beautiful field of poppies, and was calmed by the 
vision. Perhaps they feel the same visceral serenity & sanctu¬ 
ary that I felt. 

HJM: Your private collectors are an accomplished and well 
known group, how have you managed to reach such an 
audience? 

MS: Working, living and traveling in many diverse environ¬ 
ments, including my original home base of Manhattan, has 
brought me in contact with many extraordinary people, both 
famous & anonymous. 



Michelle Suna 


HJM: Prayer For Solo Sailor is incredibly moving. What was 
the genesis of the concept of this painting? 

MS: It was by having initially received very sad news of my 
dear friend Gerry Rouf's, possible disappearance at sea dur¬ 
ing the First Edition of the Vendee Globe Around Alone Race. It 
was the first of a series of 'visual prayers/ that there should 
be calm seas and fair winds during the days and nights of 
searching. 

HJM: Of all the countries and cultures you have visited, from 
France to Ireland to Portugal to Switzerland, how would you 
say the inspiration for content compares to living in Sag 
Harbor? 

MS: It's all been unique. However, Sag Harbor has by far, 
been the nearest, to my dearest La Trinite Sur Mer, Brittany, 
France. The similar maritime environment, the historical 
hamlets and the unique social worlds, have had a similar 
inspiration as I found amid the conifer strewn granite coasts 
and menhir laden fields of Brittany. 

■HJM 

MichelleSuna. com 
Studio visits by appt. only 

Hampton Road Gallery 
36 Hampton Road, 

Southampton 

631-204-9704 












JLX CAFE in Manhattan 212.712.1700 

JEAN-LUC EAST in East Hampton 631.324.1100 
JLX BISTRO in Sag Harbor 631.725.9100 

Couples, Singles, and Large Parties Welcome! 




ALL-INCLUSIVE 
Premium Open Bar: Wine, Spirits, and Champagne (9pm-2am) 
Passed Hors D'oeuvres & Sumptuous Buffet 
Live DJ! & Guest Performers All Night 
Midnight Champagne Toast & Revelry for 2005 
Festive Attire (Black Tie Optional) 

Price Per Person Available Upon Request 


(Tickets available on a firs 


\e basis • Price may be subject to change after December 24th) 


“A hip neo-deco french bistro... a sexy place for a drink” 

The cuisine will leave diners breathless... a total party as the evening wears on” 
i -ZAGAT RESTAURANT & NIGHTLIFE SURVEYS 2002-2005 / 


Visit us online at: 

JLXBISTRO.COM • JEANLUCRESTAURANT.COM • JEANLUCEAST.COM 
















Hampton Jitney's Annual \ c 

Value Pack Sale! 

Only $18.75 per ticket! 

With 12 discounted trips — a special discount Hampton Jitney 
Value Pack® is the hottest ticket in the Hamptons. 


4b 


Contains 12 Tickets 


(Hampton jitney V 


:e a mooing gijtlp 


The best deal in travel in the Hamptons just got better. Hampton Jitney Value Packs are now on sale at a special discounted price of just $225 per book of 12 tickets! 
That's a savings of as much as $99 off our regular Montauk Line fare. What's more, a special discount Value Pack isn’t just a bargain, it's convenience at your fingertips. 
Each book of tickets is good for trips to or from any of our East End stops. They're good on any day, any trip, in any direction and because they're fully transferable, Value I 
Packs make ideal gifts for family, friends, employees, even favorite guests. Best of all, they never expire. But hurry, special discount Hampton Jitney Value Packs are only 
I available through December 31,2004. Start saving today—ticket books may be purchased at our Southampton Omni location or ordered on board, on line or by phone. 

Try Ambassador Class service midweek 
I at a Value Pack Price! 

Beginning November 15th, 2004 you can travel midweek (Tues., 

Weds., & Thurs.) on Ambassador Class trips using a Value Pack Ticket 

(offer not available Fri.-Mon. or during holiday periods). For a limited time 
only, enjoy the comfort and style of Ambassador service, pay with a Value 
Pack ticket and there will be no extra charge for the upgrade. Our finest level 
of service, yours to enjoy at our best price. (Advance reservations held 
with a credit card required for Ambassador Class trips; this is a limited time 
promotion subject to change at any time. Please reconfirm this offer when 
you make your reservation.) 


hamptonjitney.com 

(631) 283-4600 (800) 936-0440 , 


s a $6 per order shipping charge; orders are shipped via ups 
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The Joy of Window Shopping 


By Rebekkah Linton 


his holiday season, as you're rushing 
around Manhattan searching for the per¬ 
fect gifts for your loved ones, take a 
moment to give yourself a treat: Stop and 
look at the rose-colored windows of New 
York City's department stores. 

As in every year past, the festive window 
displays at shops such as Saks Fifth 
Avenue, Bergdorf Goodman, Lord & Taylor, Barneys, 
Bloomingdale's, Henri Bendel and more, are offering their 
own unique gifts to the denizens and the tourists of New 
York City. Christmas windows are something we all can 
enjoy, in the midst of our shopping or as an excursion on its 
own. Grab some take-out hot chocolate and "kids aged 
from one to 92," (as the old song goes) and take in the show. 

Although the concept of window display is as old as retail 
itself, extravagant displays during the holidays are a rela¬ 
tively new fashion. In 1938, as a gift to the city during the 
height of the Great Depression, "Lord & Taylor, first 
unveiled their spectacular windows at their store on Fifth 
Avenue," writes Sheryll Bellman in her book. Through the 


Shopping Glass: A Century of New York Christmas Windows. 
The holiday windows of Lord & Taylor's, which still feature 
intricate scenarios involving moving parts helped along by 
an innovative hydraulic system, have remained the only 
ones not to display any actual merchandise for sale. Each 
year's theme is different and isn't revealed until the end of 
November. For 2004, Lord & Taylor celebrates the U.S. 
Postal Service. A fitting tribute—how else could all those 
letters to Santa reach the North Pole? 

The rest of the city's shop windows may be less traditional, 
as they have moved with the times by featuring luxurious 
baubles to purchase inside. There is more of a non-denomi- 
national and global theme, but they too wait until the end 
of November to disrobe. Some are multimedia extravagan¬ 
zas, others highlight the best of new design. However they 
come at it, they do not disappoint. Every dressed store win¬ 
dow in Manhattan is worth a peek, but here are a few you 
must not miss. 

Linda Fargo, Bergdorf Goodman's creative director for 
visual presentation, has outdone herself this year. Gazing 
into each of her elegant, shadow-box-like tableaux feels like 
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Barneys 

watching a film. Indeed, Fargo says, this year she was 
inspired by Dr. Zhivago, as well as by classic fairy tales. 
Some of her favorite quotations have also worked their way 
into the displays like literary subliminal messages. Always 
"in search of something that is simply beautiful," Fargo 
says her goal this year was to evoke the emotion of the win¬ 
try holiday season, in a luxe yet unconventional way. 
"Beauty is an antidote to all the negative things in everyday 
life," she believes. We couldn't agree more. 

Bloomingdale's, according to the New York Times, is also 
breaking from its traditionalist past. The movie director Joel 
Schumacher, (who, incidentally, started out as a window 
dresser for Henri Bendel) has been tapped by 
Bloomingdale's to do something different this year. 
Schumacher .has re-created scenes from his new film ver¬ 
sion of The Phantom of the Opera, giving Lexington Avenue a 
Technicolor glow. The film's Andrew Lloyd Webber sound¬ 
track is played on speakers outside, for a full-on festive 
effect. 

Schumacher's old haunt, Henri Bendel, is itself taking a qui¬ 
eter approach this year. Bendel's windows are filled with 
"elegant, sophisticated, chic topiary," as succinctly 
described by Teril Turner, public relations director, to evoke 
the spirit of the season in a natural yet dramatic way. 



Barneys 


Over on Madison Avenue, Barneys New York is a whole 
new kind of Christmas cracker, thanks to legendary win¬ 
dow dresser Simon Doonan's madcap revelry behind the 
glass. This year the maestro has orchestrated a collaboration 
with Vanity Fair magazine and artist Robert Risko, letting 
them fiddle with caricatures of pop-culture icons and 
clothes from such couturiers as Lanvin, Moschino, and 
Rochas. Warm, bright, and deliciously witty, the displays 
are guaranteed to put a smile on any harried shopper's face. 
Doonan's windows are some of the most highly trafficked 
in the city, in the holiday season or anytime. 

Ironically, Doonan's assistant. Dawn Brown, claims the dec¬ 
orated windows at Lord & Taylor are the ones this maver¬ 
ick envies most. Why? The Barneys building was not built 
to accommodate a hydraulic system, which makes elabo¬ 
rate mechanical works impossible. So, if you can't imitate, 
encourage the younger generations to innovate. Barneys is 
showing artwork (available for purchase) done by kids at 
the East Harlem School. You won't believe the beauty you'll 
find in the window facing Sixty-first Street. 

Encouraging up-and-comers is something that Tim 
Wisgerhof, Saks and Co.'s window designer, is also pas¬ 
sionate about. The corner windows will house works by 
students from Parsons School of Design. The overall motif 
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Lord & Taylor 


this year is "retro-modem-funky," according to Wisgerhof. 
Inspired by the photography of Wilson "Snowflake" 
Bentley, who first captured ice crystals on film and subse¬ 
quently supported the discovery that no two snowflakes are 
alike, Wisgerhof says Saks is "all about the snowflake" this 
year. He has masterminded a breathtaking tribute to this 
symbol of individuality. The front of the building, which 
faces Rockefeller Center, is the stage for a light show every 
30 minutes, during which eight- to 24-foot-diameter 
snowflakes, adorned with 72,000 LED light modules, illu¬ 
minate for two minutes to the accompaniment of a modern 
version of The Carol of the Bells. It's quite a cheery sight and 
sound on a chilly winter's eve. 

Several street-level windows of Saks are devoted to 
SantaKid, the first children's book penned by mystery writer 
James Patterson; and, of course, Christmassy couture, set 
amidst blowups of "Snowflake" Bentley's photography, 
makes its presence known. Standouts include Alexander 
McQueen and Armani. Stenciled around the building's 
perimeter are the words peace, love, hope, grace, friend¬ 
ship, and harmony. While it might not be possible to buy 
those things at any department store, window-shopping is 
always free, and this season, as ever, the simple joy of it lifts 
the spirits to hope for "peace and goodwill to all mankind." 
■HJM 



Bloomingdale’s 



Lord & Taylor 38th & 5th. Ave. 

Saks Fifth Avenue 50th & 5th. Ave. 
Henri Bendel 55th & 5th Ave. 

Bergdorf Goodman 57th. & 5th. Ave. 
Bloomingdale's 59th & Lexington Ave. 
Barneys 60th & Madison Ave. 
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HOT PICKS for December 

Unique Things To Do, See and Experience During The Holiday Season 

Tired of yet another performance of A Christmas Carol ? Still searching for that perfect toy for your 
niece or nephew? We’ve compiled a list of atypical events and included a few suggestions for 
unusual gifts the Hamptons has to offer that are sure to surprise & delight you & your family this 
Holiday Season. 


Live Music 

HJM's Hot Pick: Christmas with the Boys Choir of Harlem. 

The Westhampton Beach Performing Arts Center is a great 
venue for live music, but it was the much anticipated 
December 12th performance by The Boys Choir of Harlem 
that caught our eye. The BCH was founded in 1968, when 
twenty boys came to the basement of a Harlem church for 
their first choir rehearsal. The choir has since grown in size 
and artistry to 250 members strong and has achieved inter¬ 
national acclaim, performing an eclectic repertoire of clas¬ 
sical music, gospel and spirituals, show tunes, jazz and 
pop. The BCH has performed in major concert halls in the 
United States, at the White House, at a papal mass, and on 
two Grammy Award-winning albums as well as in Europe, 
Israel and Japan. The choir is a success story without paral¬ 
lel. Many of the young singers (grades 4 through 12) hail 
from some of the roughest and poorest sections of Harlem. 
70% of the boys come from single-parent households head¬ 
ed by women; 55 % live below the poverty level. An impres¬ 
sive 98% of the choir graduates go on to college. 

Why it was Selected: It's a rare occurrence for the The Boys 
Choir of Harlem to perform on the East End. There is some¬ 
thing magical about this group that is sure to uplift and 
inspire everyone who experiences their performances. 

Westhampton Beach Performing Arts Center 
76 Main Street, Westhampton Beach 
631 288-1500 (www.whbpac.org.) 

Vineyards 

HJM’s Hot Pick: Charming Daughters Winery 

On Saturday, December 11th, Charming Daughters Winery 
will hold a Food & Wine Pairing Event from 6 p.m. to 8 p.m. 
This annual Holiday happening will feature wine and food 
paired and prepared by Channing Daughters' Chef & 
Winemaker, Christopher Tracy. There promises to be 
numerous gastronomic treats at the winery where he will 
serve his creative cuisine paired with the newest wines 
from Channing Daughters. $75 to the public and $65 to 
wine club members. Tickets must be purchased in advance. 

Why it was Selected: We liked this event since you can pick 
up numerous ideas for your own holiday party. Even the 
most experienced hostess is often overwhelmed when final¬ 
izing a menu for Christmas dinner or New Year's. This 
event promises to be both educational and entertaining. 

Channing Daughters Winery 

1927 Scuttlehole Road, Bridgehampton 

631-537-7224 (www.channingdaughters.com) 



Boys Choir of Harlem 



Channing Tasting and Food Pairing 
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James Lane Cafe, Easthampton 



Anansi Puppets 


Most Useful Arts & Crafts Workshops 

HJM's Hot Pick: Marders Nursery Holiday Events 

Located on 64 acres in East Hampton, Marders is holding 
some great events during December, including a special 
Wreath Making Workshop for Kids on December 15th at 
4 p.m. Other workshops include a Fresh Holiday 
Centerpieces on December 18th and 19th at 10 a.m. 

Why it was Selected: It's not typical to find arts and craft 
workshops for kids and adults that actually provide a dual- 
purpose; learning a new craft and walking away with things 
you can actually use for entertaining during the Holiday sea¬ 
son. We also love Marders Nursery for its incredible gar¬ 
dens— a beautiful destination year-round. 

Marders Nursery 

120 Snake Hollow Road, Bridgehampton 
631-537-3700 


Dining 

HJM's Hot Pick: The James Lane Cafe, East Hampton 

The James Lane Cafe exudes romance. Chef Ron Reid's reper¬ 
toire has garnered rave reviews. His culinary coup includes a 
variety of innovative pasta dishes, succulent lobsters, broiled 
Maryland lump crab cakes and trademark Palm steaks. The 
restaurant, overlooking the Town pond, enables diners to 
watch ice skaters and view the illuminated holiday decor. 
Veterans claim that it is a peaceful oasis that beats the hustle 
and bustle of Rockefeller Center hands-down. 

Why it was Selected: It provides the best vantage point for 
viewing ice skaters and the beautiful Town Christmas Tree. 
The atmosphere is ideal for intimate winter dining, as the 
restaurant boasts three fireplaces to take the chill away after 
skating on the pond. 

James Lane Cafe, 74 James Lane, East Hampton 
631-324-7100 (www.thepalm.com) 

Live Entertainment for the Whole Family 

HJM's Hot Pick: Anansi, Spiderman of Africa! at the 
Parrish Art Museum. 

According to the museum, this performance is a side-splitting 
selection of famous folktales from Africa that stars Anansi the 
Spider, whose appetite always overrules his intellect. Anansi 
loves to eat and hates to work, so he tries to trick other animals 
out of their food. But there's no free lunch for Anansi—all of 
his schemes leave him hungrier than ever! Billed as "hilarious 
stories" the performance is brought to life by the Crabgrass 
Puppet Theatre with a dynamic blend of traditional African 
design, infectious music, and fabulous puppetry. A far cry 
from all other traditional shows, makes it a refreshing change. 
December 29, 2 p.m. No advance registration is required. 

Why it was Selected: It's not Disney on ice, it's not Radio City 
Music Hall, and it will make you laugh. Need we say more? 

The Parrish Art Museum 
25 Job’s Lane, Southampton 
631-283-2118 



Marders Wreath Making Workshop 








HOT PICKS 



Sag Harbor Florist arrangements 


Toys 

HJM's Hot Pick: Judith Anne's Toy Shop 

Located in the heart of Southampton, this shop features a 
wide variety of unique toys not typically found in the 
mega-chain stores. Hot toys this year include 20Q - a toy 
that amazingly guesses what you are thinking after you 
answer twenty questions—also popular for adults. Other 
great gift items include a vast selection of incredible dress- 
up clothes for boys and girls and Scalextric slot car sets for 
older boys (and Dads). 

Why it was Selected: The owner is passionate about her 
shop. Personalized attention is paramount at Judith 
Anne's. We loved the diverse selection of classics combined 
with the new. The website is also a big plus - not typical for 
a small store. 

JudithAnne's 71 Jobs Lane, Southampton 
631-283-4044 (www.judithannes.com) 



Flowers 

HJM's Hot Pick: Sag Harbor Florist & Gift Shop 

Finding a great florist for table centerpieces or for that per¬ 
fect poinsettia arrangement is not always as easy as it 
seems. The Sag Harbor Florist & Gift Shop is known for 
these and much more. The shop, located on Bay Street in 
Sag Harbor is a great resource for fireplace mantle arrange¬ 
ments, candle arrangements and amazing holiday bou¬ 
quets. 

Why it was Selected: New owner, Annie Lavinio, (who, 
incidently, worked under the past owner from '91-2000) 
takes great pride in the store's holiday offerings including 
giant red lilies, amaryllis, orchids and narcissi. The holi¬ 
day arrangements and centerpieces are known to last 
longer than most. 


3-B Bay street 
631-725-1400 



Judith Anne’s Toy Shop & The 20Q 


New Years Eve 

HJM's Hot Pick: Gurney's New Year's Eve Ball 

This year's foray into 2005 is bound to be spectacular as the 
folks at Gurney's know how to party. They've created an all 
inclusive overnight package for two that includes: An 
ocean-view room, both breakfast and a late brunch, plus use 
of the general spa, health club and heated indoor sea-water 
pool. If you opt for just the party, you won't be sorry. 
Starting with a Cococabana-themed Cocktail Party in the 
Banquet room, guests move upstairs to the Sea Grille 
restaurant for a buffet dinner. An open bar whill serve only 
top-shelf libations all night long. Popular band. Heartland 
and a D.J. will keep you dancing on one of the three dance 
floors. Midnight champagne toast and 4 a.m. breakfast 
included. 

Why it was Selected: Because what could be better than to 
start the your New Year with a walk on one of the most 
breath-taking beaches in the world. 

Gurney's Inn 

290 Old Montauk Highway, Montauk 
For reservations call: 631-668 2345 x 4300 
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TRADITIONS 



The Art of the Toast 


By Simon Van Booy 


T he only toasts the majority of Americans will 
ever propose or bear witness to are the ones 
that take place at weddings. However, toast¬ 
ing is an age old art which need not be 
reserved for the marriage table. A good toast 
is like a good story or an unforgettable anec¬ 
dote. It can infuse an evening with bonhomie, as toasting 
allows family, friends and colleagues to celebrate one- 
another in full view of the world. 

If you're a little old-fashioned, then you may want to famil¬ 
iarize yourself with toasting etiquette. A kind and thought¬ 
ful toast performed properly can transform a simple dinner 
party into a memorable evening—after all, there's nothing 
more powerful than making someone feel special. 

A toast is made to a person or occasionally an event, though 
seldom to an inanimate object—and never to money. 
According to Paul Dickson in his book Toasts (Crown New 
York, 1991), one should ask one's guests to "Please rise... 


and charge your glasses to...." The guests and host will then 
repeat the name and then take a sip of whichever libation 
has been assigned for the purpose, usually champagne. A 
good toast should be flattering, beautiful, memorable and 
succinct; don't be afraid to wear your heart on your sleeve, 
and remember, you're not auditioning for King Lear, so keep 
it to a couple of minutes. Mark Twain said it best, "It takes 
three weeks to make a good impromptu speech," and 
"Always tell the truth; then you don't have to remember 
anything." 

Hilka Klinkenberg of The Hindu (India's National 
Newspaper) advises "never to drink when a toast is offered 
to you. It's like applauding yourself." Nor should you 
stand. According to Klinkenberg, "the late Princess 
Margaret apparently asked her father what he sang while 
everyone else sang God Save the King. He is said to have 
replied that one should look gratified and dignified, but 
under no circumstances did one ever join in." 



TRADITIONS 


Toasting traditions are so established in Eastern Europe, 
Scandinavia and Germany that a host will often welcome 
his guests to a dinner in his home with a toast, as well as 
toasting various guests later on in the evening. If you hap¬ 
pen to be hosting this holiday season, always remember to 
look into the eyes of the person you're toasting, and unless 
it's a small intimate setting, remember to stand when offer¬ 
ing the toast. 

Toasting with wine, beer, or a non-alcoholic beverage is per¬ 
fectly acceptable, but toasting with water (even Perrier) is 
not. Superstition stipulates that one should not continue to 
drink out of a glass after a toast, as it "dilutes the toast."A 
toast-sized amount of liquid should be quickly replenished 
to the appropriate pour. 

Klinkenberg claims that the first toast should always be 
made by the host. However, if by desert a toast seems 
unlikely, a guest may "quietly request the host's indulgence 
to offer a toast." Klinkenberg advises that one should never, 
ever, request the attention of the guests by hammering 
away on the glass with utensils—gently raise your voice, 
stand up and don't say a word until you have the attention 
of every guest. 

A good toast should be flattering, beautiful, 
memorable and succinct; don’t be afraid to 
wear your heart on your sleeve, and remember, 
you’re not auditioning for King Lear, so keep it to 
a couple of minutes. 

But why on earth is this ancient art of paying tribute named 
after a breakfast staple? 

Many people believe that toasting started with the Ancient 
Greeks. Homer's Odyssey is full of toasting. In the time of 
Sophocles and Aeschylus, the ancient Greeks were known 
to spike the punch with poison as a way of dealing with 
people they didn't like. When the host poured himself a cup 
of wine from the communal jug, raised it and then prepared 
to drink, it was considered an act of good faith. 

A few hundred years later, the Romans (who adopted many 
ancient Greek customs) established the practice of dropping 
a piece of burnt bread into a goblet in order to subdue the 
flavor of the wine by soaking up the acidity. The term 
"toasting" as we know it isn't believed to have been used 
until around the time of that great drinking bard from 
Stratford-upon-Avon, William Shakespeare. When Sir John 
Falstaff asks for wine in Shakespeare's comedy. The Merry 
Wives of Windsor, he exclaims, "put toast in't." 

The practice of placing a piece of toast at the bottom of the 
glass was common in the 1600s, and tributes would begin 
when one drained the glass and was left with the soggy, but 
intact piece of toast. It is also rumored that the term "toast 
of the town," came from the custom of proposing a toast to 
a beautiful woman who lived in the village. 


Throughout time, toasting has also held a religious signifi¬ 
cance. Eucharist comes from the Greek "eucharistia," which 
means "gratitude" or "thanks-giving." Religious toasting 
today is a far cry from the early European warrior tradition. 
After battles, the victors would often toast from the skull of 
a fallen victim. Thankfully, the art of drinking from some¬ 
one's head is now obsolete, but toasting culture in the 
United States has sadly dwindled. 

One should never, ever, request the attention 
of the guests by hammering away on the glass 
with utensils—gently raise your voice, stand up 
and don’t say a word until you have 
the attention of every guest. 

This holiday season, put to use your new-found knowledge 
as the ideal way to warm your guests and let them know 
how you feel. A well-planned, formal toast, is the perfect 
way to pay public tribute to that special someone who has 
made you wealthy, without ever giving you a cent. 

■HJM 


Here are some of Hampton Jitney Magazine's favorite quota¬ 
tions to support your toast this holiday season: 


1. "Carpe diem, quam minimum credula postero!" 

(Seize the day, put no trust in the morrow!) 

Book One of Odes, by Horace 

2. "May the hinges of our friendship never grow rusty ." 
Popular Irish toast 

3. "After a good dinner, one can forgive anybody, even 
one's relatives." 

Oscar Wilde 

4. "Love is like life—merely longer ." 

Emily Dickinson 

5. “To love is to be useful to yourself; to cause love is to be 
useful to others." 

Pierre Jean De Beranger 

6. "God bless Us, Every One!" 

Tiny Tim from Dickens' A Christmas Carol 





URCHIN LIGHTING SCULPTURE 

Hand-crafted, 1 6" Diameter, 

$2,000.00 

Comerford Hennessy at Home 
2442 Main street, Bridgehampton 
631-537-6200 



ELIZABETH LEWIS COLLECTION 

Smokey Quartz "Chicklet" 
Earrings in Sterling Silver $70.00 
www.elizlewisdesigns.com 
646-554-0154 


Holiday Gifts 




JOBS LANE JEWELERS 

The Hayward Collection "Heart 
Necklace" in Sterling Silver 
$215.00 

18 Windmill lane, Southampton 
631-283-2842 


DOUG AND BESIM’S 

Zino Davidoff Humidor 
Holds up to 75 Cigars 
Laminated Spanish Cedar Interior 
$670.00 

46 Jobs Lane, Southampton 
631-287-9230 
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GIFT GUIDE 




CRESCENDO DESIGNS 

Nakamichi Soundspace 
complete sound system 
$3,499.00 

14 Main Street, Southampton 
631-283-2133 



HOMENATURE 

Kenneth Turner 

Hurricane Lanterns/ Wood base 
Retail $105.00 each 
Dimensions: 10 1/2 "xlO" 

6 Main Street, Southampton 
631-287-6277 


MAYFAIR DIAMONDS & FINE JEWELRY 

Hand Faceted Red Zircon Earrings in 
18K White Gold and Diamonds, 
Made in Italy, $1,600.00 
100 Main Street, Southampton 
631-204-1098 


ROLEX 

Cellini Cellisima 
White Gold 
222 Diamonds 
$15,850.00 
1-800-36ROLEX 
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| CELL PHONE POLICY: All phones must be turned off. Urgent calls only; limited to 
a total of 3 minutes. 


I ALL LUGGAGE must have ID tag. HJ liability maximum $250. 
I All checked luggage and packages are subject to search. 


I RESERVATIONS are required to guarantee a seat. Please call if you must change or 
| cancel a reservation; please do not double book."No shows" may be charged full fare. 


3 TICKETS AND PAYMENT 

1 Payment on board may be by cash, ticket, credit card; or by check if you are an Express 
I Club member and have your membership card with you. American Express, Visa and Master 
I Card may be used for payment only if the credit card is on board with the passenger. 


Trip availability is subject to change—always call to confirm schedule. 
Ask about our additional holiday weekend trips 


I Open (unreserved) tickets, including Value Pack ticket books, c; 
I Omni in Southampton or through our accounting office. 


i be purchased at the 
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is pleased to offer. 



Wireless Rolling Area Network 


Instructions 

1. Set your wireless card's SSID to 
wi-ran (lower case) 

2. Make sure your system is setup to get i 
IP address automatically (DHCP). 


traveler: 


makes the Hampton Jitney Motorcoach a 
hot spot. 


Wl-RAN 


..service to its 
Ambassador Class 


Rates 

Free Content: There is no charge to 
access the Hampton Jitney web site 
or reservation system, or to learn 
more about the Wi-RAN service. 

Pay per use: $7.99 for 24 hours of 
unlimited Internet access 
Unlimited Monthly Minutes: 

Sign up for our unlimited montl 
account for $39.99 per month, 
billed to your credit card*. 

There is no contract; you can 
cancel at any time. 

* Monthly subscriptions 
automatically renew. 

User support: 

877-906-8323 
support@wi-ran.com 

Wi-RAN™ is a joint j 
venture of: 

QBestMohile" 


I Windows XP: Windows XP has built-in wireless 
1 compatibility. Typically, no extra configuration is 
J necessary. Follow the steps below to double-check 
J your settings. 

I Wireless Network Settings: 

1. Click Start > Control Panel > 

Network Connections 

2. Right-click your Wireless connection icon and 
click on Properties. 

3. Click on the Wireless Networks tab. Be sure that 
there is a checkmark on the option to Use Windows 
to configure my wireless network settings. 

4. With hotspots selected in the list of Available 
networks, dick on the Configure button. The 
Network name (SSID) needs to be set to "wi-ran" 
and Wireless network key (WEP) should be disabled. 
5. Click on the Authentication tab. All settings should 
be entirely disabled, 
f Wireless Card Settings: 

1. Click OK to return to the main Properties Screen. 

2. Select the General tab and then click the 
Configure button. 

3. Click the Advanced tab. 

a) Encryption = Disabled 

b) Network Type = Infrastructure 

c) SSID = wi-ran 

4. Click OK and then OK again. 

IMPORTANT: After making changes, you may need 
to remove and reinsert your Wireless Card. 


’ Windows 2000: Windows 2000 also works very well with wireless. The 
J wireless card configuration may be set in either the Windows 2000 network 
1 control panel or through a utility installed when you installed your wireless 
1 card, Using the Windows 2000 Control Panel: 

1. Click Start > Settings > Network and Dial-up Connections. 

2. Right-click your Wireless connection icon and click on Properties. 

3. On the General tab, click the Configure button. 

4. Click the Advanced tab. 

a) Encryption = Disabled 

b) Network Type = Infrastructure 

c) SSID = wi-ran 
5. Click OK and then OK again. 

6. After making changes, you may need to remove and reinsert your Laptop's 
Wireless Card. 


Wireless Card Configuration Utility: Many wireless cards come with a 
configuration utility that sets the above settings independently of the 
control panel. Typically the Wireless configuration utility is installed as 
a Program Group available from: Start > Programs > [Brand Name 
of Card]. While the look of these utilities will all be different, they will 
all have settings for SSID, Network Type and WEP Encryption. 

Windows 95/98/ME: Windows 95,98, and ME do not have wireless 
compatibility built-in, but will support wireless through use of a 
configuration utility. Open the configuration program that came with 
your Wireless Card. You may find it in the System Tray (by the clock) or 
in Start -> Programs. Using this utility make sure the setting are: 

a) Encryption = Disabled 

b) Network Type = Infrastructure 

c) SSID = wi-ran 

After making changes, you may need to remove and reinsert your 
Laptop's Wireless Card. Sometimes Windows 95,98, and ME laptops 
will have to be rebooted in order to pickup the new IP address after a 
configuration change. 

To see what IP address your wireless card picked up, you need to 
run the utility, winipcfg (type “winipcfg” at a DOS prompt) . From there 
your wireless adapter should have gotten an ip address assigned to it in 
the range 192.168.89.x 

Mac OSX: Macintsoh has built-in wireless compatibility if you have a 
wireless card. Follow the steps below to double-check your settings. 

1. Click Apple > System Preferences > Network icon. 

2. Click Location > New Location. Name the New Location . 

"Wi-RAN" or something similar and click OK. 

3. Click Show > Network Port Configurations. Leave the 
checkmark in front AirPort. Remove all other checkmarks 
such as Internal Modem or Ethernet. 

4. Click Show > AirPort. There will be 4 blank tabs. 

5. Click on the AirPort tab. 

a. Choose Join a specific network and select wi-ran from 
the drop-down menu. 

b. Checkmark the option to Show AirPort status in menu bar. 

6. Click OK. 

Pop-Up Killers: Wi-RAN uses a special pop-up window to maintain 
your login and network connection. If you don’t see our window after 
login, it is possible that you have a browser setting preventing Pop-Ups 
or a 3rd Party "pop-up blocker" installed. If you find that you need to 
repeatedly login, make sure that you disable your pop-up killer software 
while logging in to Wi-RAN. After logging in you may safely minimize 
our window and re-enable your pop-up blocker. 


passengers. 










I’M NOT IN C YBERSPACE-I’M RIGHT IN YOUR NEIGHBORHOOD, AND I 
CAN HELP MAKE SHOPPING FOR INSURANCE EASIER. 


MICHAEL R HAINES INSURANCE AGENCY 
PO BOX 140 3420 MONTAUK HWY 
WAINSCOTT 

(631)537 3540 /HIOTrltP 

MichaelHaines@allstate.com nilolOIB. 


Open 7 days for Dinner - 5pm - lam 
7 Days for Lunch & Brunch - 11am - 4pm 


Tuna Clubs 
Oysters 
Mussels 
Steak Frites 


Spa Salads 
Omelets 
Crepes 
Sorbets 


Tap Beer Southampton Secret Ale 
Enjoy Roy’s 9 oz. Bistro Burger 
All Wines by the Glass 

631 - 725-9100 
16 Main Street 
Sag Harbor 



For advertising information contact: 
Onboard Publishing 
One University Place Suite 4C 
New York, NY 10003 

917-892-1324 www.HamptonJitneyMagazine.com 
lnfo@OnboardPublishing.com 































Beryl Bernay 

elements of culture 


The Balinese learn from infancy to go into a state of auto-hypnosis; a reflex reaction triggered by 
particular images, prayers, and music—usually religious. The persons in trance, "inhabited" by 
other "spirits," perform in ways unknown in their daily life, and remember nothing when the 
trance state is over. While in a trance they cannot be wounded and are impervious to pain. 
Although Balinese trances are varied by content as well as by region, the purposes of most 
trances are to combat particular manifestations of evil. In a ceremony to drive illness from the 
village, farm children from the mountain village of Kintamani—who had no dance training— 
performed expertly. 
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Cremation ceremonies in Bali are elaborate, expensive and a vital element of the culture. All 
who attend are guests of the family. The tall tower denotes high royalty, as this cremation bull 
holds the earthly remains of the last King of Karangasem. His soul will be reincarnated. Ten 
days of ceremonies, performances and feasting preceded the actual cremation. More cere¬ 
monies follow. 



Cremation Ceremony 


Gusti Njoman Lempad, who lived to be one hundred and six, was a master stone-carver and 
artist whom I visited and photographed almost every year from 1964 to 1977, with his great- 
great-great-granddaughter. The right hand is used for eating, the left for washing oneself. Un¬ 
cut fingernails on the left hand signify royalty. 



Gusti Njoman Lempad with Toddler 
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'Women At Dawn 

It was 1964 when I first landed in Bali, on my first profes¬ 
sional photography assignment, for Holiday Magazine. 
Every hour was special. I began to sit by the road with my 
cameras and sketchbook at five o'clock every morning to 
watch the activities of the day begin. I had assignments in 
Indonesia every year afterwards, up until 1978. 


Margaret Mead in Bali 

In 1977, Margaret Mead chose me to assist her and to photo¬ 
graph her final field trip when she returned to the mountain 
village of Bayung Gede, where she and her husband, 
Gregory Bateson, had worked 40 years earlier. For me, this 
assignment was the fulfillment of a dream. The collabora¬ 
tion was also meaningful to Dr. Mead. The following year, 
shortly before she died, Dr. Mead repeated what she told me 
when leaving Bali, "We shared one of the happiest times of 
my life." 


Mother, Child and Infant 

During a summer hiatus from studies at Columbia 
University, I worked at the Anthropological Institute in San 
Cristobal, Chiapas, teaching puppetry to indigenous Indian 
students. They used these new skills in remote villages, 
(which were hostile to outsiders) demonstrating the bene¬ 
fits of permitting medical teams to inoculate children 
against disease. After I showed the women how to look 
through the viewfinder of my camera, they allowed me to 
photograph them—a rare privilege. 


Beryl Bernay is a painter and photographer 
with an extensive background in communi¬ 
cation. Many of her photographs were taken 
while on assignments for the United Nations, 
magazines and broadcast networks. Relying 
on her painter's eye, she is a traditional pho¬ 
tographer, shooting spontaneously, compos¬ 
ing in the viewfinder, feeling the light; the 
mood, and above all, respect for her subjects. 
Whomever, whatever and wherever they are. 

Special Moments 

The Rogers Memorial Library 

91 Coopers Farm Road,Southampton 

631-283-0774 

Exhibition through December 31 

Ms. Bernay is represented by: 

Tulla Booth Gallery 

66 Main Street, Sag Harbor 

631-725-3100 

She will show in January's exhibition: 

Far and Away. 
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Luxurious Choices 


at Reasonable Rates 


W hen planning transportation, trust Hampton Jitney Limousine we offer a variety of options for busi¬ 
ness travel, social travel, or for an unforgettable wedding day. Our professional staff will work 
with you to ensure your pre-trip planning and event-day travel go smoothly. Our objective is to pro¬ 
vide the most consistent, high quality, limousine service the industry has to offer. 

Hampton Jitney will also provides safe transportation for large and small groups; we offer a full line of trans¬ 
portation options ranging from late model, full-size limousines and professionally-driven private town cars, 
small-group shuttle buses to luxurious Ambassador Service motor coaches that carry more than fifty people. 

Whatever your choice, we deliver at reasonable rates. Just call us at 631-283-4600 ext.387, or e-mail us at 
charter@hamptonjitney.com for reservations or information. 


y F*ropfr nn 

tliffilp 

hamptonjitney.com 

Limousine & Charter Service 

631 287-4OOO | 631 283-4600 



Enjoy fresh greens daily 


LIVE. PLAY. 


Free 18 hole PGA golf course, 

clubhouse with health 
& fitness center, pool, 
tennis, new kitchens 
and baths 

from $849 

631 - 878-2525 



18 hole PGA golf course 

• 2005 tee-times available 

• Weekend tee-times available 

• Fully stocked pro shop open daily 

• Top rated golf school 

• Kids academy 

631 - 878-7103 


Di n P Uill C MANORVILLE 

JT 11 Lt/ 1 llllO MORICHES 


Pine Hills is just one of 16 great rental communities by Heatherwood. Other locations at: 

Oyster Bay • Farmingdale • Oakdale • Ronkonkoma • Lake Ronkonkoma • Holbrook • Patchogue • Coram 
Port Jefferson • East Patchogue • Manorville • Moriches • Hampton Bays 



www. heatherwoodeommunities. com 
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Batiste Salon 


s ere Art & Aesthetic 


Meets No More 

By Nicola Cotsonas 



T his December there is a new avante 
garde space to check out in town. View 
the rotating original works of art in the 
1,000 square ft. studio with its 12ft. 
high ceilings. Sip a cappuccino while surfing the 
web on laptops provided for your convenience. 
And leave with a DVD that has recorded your 
experience. No, it's not the latest interactive cafe 
in downtown Manhattan. It's way cooler. 

S.Batiste & Tots Salon in Sag Harbor is the brain¬ 
child of Jackie Fuchs, h relatively new 
Hamptons resident of three years. No stranger, 
however, to coastal living, "I lived on the Cape 
for 13 years and went to college and grad school 
in Massachusetts." She explains, "I knew what 
winters in a beach town would be like." 

When she was ready to open her third salon, 
Fuchs decided it should include art and chil¬ 
dren, in addition to offering her adult clientele a 
unique environment. "After visiting all of the 
Hamptons, Sag Harbor was the most appealing 
to me because of the art, restaurants and har¬ 
bor." 

With 27 years of experience in the industry, 
Fuchs knows a thing or two about what her 
clientele ideally require out of a trip to the salon. 
"We have separate appointment schedules for 
adults and children." Patrons can check their e- 
mail during their service, or shop for the gift 
items that S.Batiste Salon carries. "We are sup¬ 
porting local employment and products. Our 
soaps are made especially for us by Hampton 
Soapworks." Also available is a line of hair 
products suited for every hair type. 

It doesn't end there. In keeping with her vision, 
Fuchs hosts wine and cheese openings to show 
various artists' work. "Our first gallery show 
featured four different photographer and graph¬ 
ic digital imagery artists. Some of the artists fea- 
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tured in our premiere show are Colin Goldberg, Bob Scott, 
Richard Marchisotto, Jude Schwartz and permanent artist, 
Sheila Batiste . All the artwork is for sale. 

With 25% of the salon's space dedicated to the hardest to 
please clientele—children, a brilliant diversion was hatched 
for both parent and child. "While the kids are getting their 
haircuts we play educational DVD's," Fuchs offers. The 
fickle customers have a choice of sitting in chairs the shape 
of a Mercedes Benz or a vintage airplane. Hot chocolate is 
magically procured, while a camera burns the DVD of the 
historical event: The First Haircut. “Included with all 
babies' first haircuts are lockets with the baby's hair. Their 
name and date is printed on it, so it's ready to send to 
grandma." A certificate and balloon close the deal. "We also 
offer a family day once a month which includes packages 
and childrens hair-cutting parties," she adds. The best 
incentive I can think of are the Tof & Pop and Tot & Mom 
Day. 


In addition to operating the Salon, Fuchs is a successful real 
estate agent. How does she find time? "With real estate, I 
have a great business partner and we basically take care of 
the clients as a team." She explains. 

Most recently, Fuchs styled the hair and was the makeup 
artist for the actors in the Weeble Wobbles commercial seen 
on VH-1. She has also coiffed the trusses of many celebri¬ 
ties. "I worked closely with the Russell Simmons Art for Life 
Benefit and Baby That fashion show styling many of the VIP 
guests hair." 

S.Batistes & Tots Salon 
75 Main Street, Sag Harbor 
631-725-9494 

Log onto www.batistesalon.com to view the upcoming 
artists, events, and promotions. 

®HJM 













Holiday Honeys 

Cinematherapy 

By Beverly West 

I f you're so caught up in the holiday rush that your inner glow is beginning to burn out, curl up in 
front of the tube with your holiday honey, share one of these classic romances, and rekindle the 
flame. 



t Me # You ' ve Got Mail (1998) 

Hanks Ryfrt * Stars: Meg Ryan, Tom Hanks, Greg | 

^ c—-- » Kinnear, Parker Posey 

- Director: Nora Ephron 

I If you've been keeping the holiday I 
I lights burning late in your little [ 
J shop around the corner, hang out | 
| the closed sign, and spend a 
I Christmas in New York City I 
I together, without ever having to j 
I get up off of the couch. 

I Independent book store owner 
Kathleen Kelly (Meg Ryan) is so busy trying to keep her j 
small shop afloat that her love life is a mess. And when j 
superstore tycoon, Joe Fox (Tom Hanks), moves into her 
neighborhood intent on driving her out of business, ! 
Kathleen really starts to come apart at the seams. Her only ! 
consolation is an e-mail correspondence with a man that 
she's never met. When she discovers that her cyber-prince 
is none other than rival bookstore king, Joe Fox, the giga- J 
bytes really start to fly, until Kathleen and Joe discover that 
there's more to this loving your enemy thing than they j 
thought. This movie is not only one of the best New York j 
Christmas's in Hollywood history, but a great reminder that 
sometimes you have to look beyond the tinsel, to find a dia- : 
mond in the rough. 

So Nice they Did it Twice 


The Thomas Crown Affair (1999) 
Stars: Renee Russo, Pierce Brosnan, 
Denis Leary 

Director: John McTiernan 

If you're a little bored with the 
obvious holiday glitz, and have 
your sights set on something just a 
little out of reach, let this cinematic 
cat and mouse game satisfy your 
hunger for forbidden fruit. 

Renee Russo sizzles as Private Eye Catherine Banning, who 
is on the trail of a gentleman art thief. The thief, Thomas 
Crown (Pierce "James Bond" Brosnan) is so good looking, 
and so rich, and has such impeccable taste in love shacks, 
that virtually any woman is within his grasp. And so, of 
course, because he is a man, everything that is on offer bores 
him to tears, while he hungers for what he can't have. In this 
case, that unattainable something turns out to be a rare 
Monet hanging in the Metropolitan Museum of Art, which 
he steals, just to keep himself awake. But of course, once the 
masterpiece is in his possession, he doesn't want it either. 
And so Thomas sets his sites on stealing the heart of the 
impenetrable red headed detective, who turns out to be a lot 
harder to steal than the Monet. A scintillating but exhausting 
transglobal stake out ensues, which ultimately reminds 
Thomas and Catherine and all of us that true love means 
never having to say I'll call you in the morning. 



You've Got Mail is based on the old classic Shop Around the 
Comer (1940) starring Jimmy Stewart as Alfred Kralick, a 
dashing clerk at an eclectic gift shop in Budapest, who dis¬ 
covers that his secret love, his pen pal Klana, is none other 
than the new and completely annoying shop girl who has 
had him unhinged since she started to work for him. If 
you're in the mood for some supercharged verbal foreplay 
1940's style, than let Alfred and Klara show you how it's 
done on the other side of the Danube. 


So Nice They Did It Twice: 

Faye Dunaway and Steve McQueen squared off in the origi¬ 
nal Thomas Crown Affair made in 1968, only in this version, 
she's an insurance investigator and he is a bank robber, but 
the cat and mouse game between them is still a reminder 
that when it comes to love and masterpieces, it's not the size 
of the boat but the motion of the ocean. 




Alfred: You know, people seldom go to the trouble of 
scratching the surface of things to find the inner truth. 

Klara: Well I really wouldn't care to scratch your surface, 
Mr. Kralik, because I know exactly what I'd find. Instead 
of a heart, a hand-bag. Instead of a soul, a suitcase. 
And instead of an intellect, a cigarette lighter... which 

doesn't work. - Shop Around The Corner 


The Postman Always Rings Twice 

(1981) 

Stars: Jack Nicholson, Jessica Lange, 
John Colicos, Anjelica Huston 
Director: Bob Rafelson 
Writer: David Mamet, based on the 
novel by James M. Cain 

Jack Nicholson stars as Frank, a clas¬ 
sic down-on-his-luck drifter with a 
pocket full of lint and a heart of 
gold, who appears like a five o'clock 
shadow at a roadside gas station run 
by an aging Greek entrepreneur called Nick (John 
Colicosjwhose got a taste for young wives, and ouzo, 
although not necessarily in that order. Nick's much younger 
wife Cora, (Jessica Lange), is beautiful, terminally insou¬ 
ciant, and obviously brimming with repressed sexual ener¬ 
gy which is practically spelling out the name Frank in the 
grease hovering above Cora's short order griddle. 
Irresistibly drawn to each other, and in the throes of an leg¬ 
endary screen chemistry, Frank and Cora conspire to mur¬ 
der Nick, take over the gas station, and live happily ever 
after. And while Nick and Cora may not find the happy 
ending they were looking for once the postman of fate 


comes a'knockin once more, they definitely do their part to 
open expand our ideas about the sensual possibilities in 
common household appliances. This movie is cinematic sin 
served a la mode. And it's just as delicious as it is danger¬ 
ous. So if you're in the mood to get your hands dirty, watch 
The Postman Always Rings Twice with your soulful drifter, 
and before you bake your holiday bread, make a little 
dough rise. Just make sure you don't scald the yeast. 

So Nice They Did it Twice 

Lange and Nicholson's Postman was a remake of the origi¬ 
nal made in 1946 starring John Garfield and the enigmatic 
Lana Turner. 

Reel to Real 

Hollywood legend holds that during the infamous sex 
scene between Nick and Cora on the bread table in Cora's 
kitchen Jack and Jessica weren't just acting. Of course, only 
Jack and Jessica know for sure, and they aren't kissing and 
telling. 

■HJM 

Beverly West is the author of the Cinematherapy series (Dell), which 
has inspired four sequels and a daily show on WE, Women's 
Entertainment. 



Windmill Video 
20 Hampton Rd. 
Southampton 
631-287-1144 

East End Video 
100 Pantigo Rd. 

East Hampton 
631 324-4688 

East Hampton Video 
108 N. Main St. 

East Hampton 
631-324-2441 

Blockbuster Video 
250 W. Montauk Hwy. 
Hampton Bay 
631-723-3600 


Blockbuster Video 
760 Montauk Hwy. 
Watermill 
631-723-3600 

Video Kingdom 
204 Montauk Hwy., 
Westhampton Beach 
631-288-3333 

North Sea Video 
1336 N. Sea Rd., 
Southampton 
631-287-2244 

Star Video 

510B Montauk Hwy. 

Eastport 

631-325-1229 









FITNESS 


Early Resolve 



by Chris Cosich 


T he holidays are right up upon us and fes¬ 
tive social gatherings have filled the cal¬ 
endar. At every turn dazzling arrays of 
copious quantities of mouth watering 
foods will threaten to sabotage even the 
most disciplined amongst us. 
Overindulgence seems subconsciously 
desired, hence, inevitable. The mantra of 
many is "live for today and worry about it later." But after 
the ball has dropped, the Bowl Games are over, the leftovers 
finished and the sugar buzz subsides, the waistline has 
widened yet again and the regrets creep in. Why not take 
positive action now, so that on the first of the year you are 
not making ANOTHER resolution to rid yourself of 
ANOTHER notch to your waistline, or a size on that dress. 

Get a glass of seltzer with a citrus garnish to 
have in your hand and refill as needed- no 
one will notice you’re not drinking and 
you’ll cut down on empty alcohol calories. 

If you're not exercising — start. Saying you don't have the 
time is hogwash. 40 Minutes 3 x per week is easy. Millions 
do it and still make it to their parties. If you need motiva¬ 
tion, hire a trainer as a gift to yourself for the holidays. 
Having a commitment to a pro-fessional that you have to 
see regularly helps thwart giving into the sloth of holiday 
indulgence. If you are exercising, follow these simple tips 
that are applicable to all who view the holidays with a cer¬ 
tain zealous fatalism. 

Party Goers: 

- Eat a small portion of protein and veggies before you 
arrive —you won't be tempted to eat the starchy appetizers 
that will surround you. 


- Get a glass of seltzer with a citrus garnish to have in your 
hand and refill as needed —no one will notice you're not 
drinking and you'll cut down on empty alcohol calories. 
Save the spirits for the real festive times and, even then, be 
moderate. 

- Asked to bring a dish? Choose a healthy '•recipe such as 
mashed sweet potatoes with low-calorie maple syrup and 
cinnamon rather than candied yams. 

- Grab for vegetables and nuts versus the starchy hors 
d'oeuvres. 

- At a buffet — go first to the proteins and vegetables, you'll 
eat far less of the rich buttery foods, if at all. 

- If you must have dessert, ask for a small portion of your 
choosing. There is nothing written in stone that says you 
have to try a piece of everyone's "specialty". Trust me, 
they'll get over it. 

- Most of all remember, no one is holding a gun to your 
head to eat everything crossing your path. As Oprah 
Winfrey often repeats, "Holidays are one day, not a season." 
You don't have to turn a few days into six weeks. The choice 
is yours. You can take charge and pay now or pay — with 
interest. What will it be? 

■HJM 

Chris Cosich, B.S., C.F.T., C.S.C.S., is a Certified Sports 
Conditioning Specialist , Fitness Trainer, and Nutritional 
Consultant, accredited by ACSM, ISSA and NSCA. He owns 
NEW IMAGE FITNESS—Consultants serving clients in 
NYC and the Hamptons. He is a former NCAA football 
player, nationally ranked bodybuilder and powerlifter. 

For appointments / consultations: 

Tel: 917-579 -5001. 
www.newimagefitnessny.com 




Resorts 


www. duneresorts. com 


DUNE 


WORLDS APART 


CLOSE TO HOME 


Operating the finest resorts and residential properties in the Hamptons. 
Located in EastHampton, Amagansett and Montauk. 

The perfect solution for unexpected guests, family reunions7" 

_jsa* __' _ 


F.SORT 


RESORT 


THE LAW OFFICES OF 

STUYVESANT WAINRIGHT IV, ESQ. P.C. 


A GENERAL PRACTICE, INCLUDING 
REAL ESTATE TRANSACTIONS, 
WILLS,TRUSTS & ESTATES AND 
LAND-USE MATTERS 



Hampton Chiropractic 
& Wellness Center 
Trayford, DC, DACNB* 
Riverhead Rd. 


TAKES GREAT PLEASURE 
IN ANNOUNCING THE OPENING 
OF OUR NEW OFFICE. 


7 SANDRA ROAD 

EAST HAMPTON, NEW YORK 11937 
TELEPHONE (631) 324-2992 
Fax (631) 324 1424 




















Step L 


i v e 1 y 


By Dawn Gallagher 


with Reflexology 


T 


he sacredness of the feet dates back to the 
Pharaohs of ancient Egypt. Holy writings 
cite examples of saints and priests anoint¬ 
ing the feet of the poor as an act of grace 
and humility. 


Elsewhere in the world, hun¬ 
dreds of years ago, both geishas in Japan and 
courtesans in Venice set the fashion and 
drew attention to their feet with high- 
platformed sandals, designed to rise 
above the mud of the street. They 
paid a price for fashion—as do 
the stiletto wearers of today. But 
even so-called sensible shoes «, 
can do a number on feet that $ 
are standing or walking all { 
day. And tired, sore feet can 
affect your entire well being. 

If you treat your feet badly, 
your whole body feels mis¬ 
erable. 


Reflexology is an ancient * 

holistic healing technique * 

used throughout the world to ■ 
accelerate the body's own 
healing ability, encourage ^ 
relaxation and rejuvenate the ; 
entire system. Results are 
achieved by applying pressure 
to specific reflex areas on the feet 
* and hands that correspond to all 
of the organs, glands and other 
parts of the body. This creates an 
immediate and positive response 
within the body. 

Reflexology works because it 
involves the gentle and skillful 
stimulation of the nervous, vascu¬ 
lar and lymphatic systems, as well 
as of the subtle energy currents 
within the body. As a result, your 
body is empowered to cleanse 
itself of impurities, restore balance 
and promote a general sense of 
wellness. 


Laura Norman, considered the lead¬ 
ing authority on Reflexology and author 



of the internationally best-selling book, Feet First: A Guide to 
Foot Reflexology, recognized long ago the profound thera¬ 
peutic effects of Reflexology as an art and science. Norman, 
a New York State licensed massage therapist and 
nationally certified Reflexologist, has been in 
private practice for over 30 years. 
Stressed-out Manhattanites flock to her 
Park Avenue studio, for her relaxing 
foot reflexology sessions. For those 
fortunate enough to fly south for the 
winter, visit her new spa in Delray 
Beach, Florida. 

During my session, classical music 
filled the room as Laura began 
; with aromatherapy—rubbing 

down my feet with wet, hot 
washcloths. She then applied 
I lotion with essential oils to help 
balance my body, mind and soul, 
p I was immediately transported 
into a state of bliss and relaxation. 
Afterwards I felt clear, focused and 
energized. 

Laura has also designed comfortable, 
fashionable Reflexology shoes with 
the help of doctors, podiatrists and chi- 
s ropractors. The shoes are very hip and 
I her cushy insert gently stimulates and 
I massages the reflex areas in your feet as 
I you walk. Laura's shoes are available 
r exclusively at Eneslow, The Foot Comfort 
Center in New York City at 924 Broadway. 

The benefits of Reflexology are limitless 
and are unique for each person. It can 
reduce physical, mental and emotional 
stress. Reflexology also can relieve pain, 
increase energy, assist weight management, 
and improve circulation and overall health 
and well-being. 

So give yourself and your loved ones a real 
treat this holiday season—the gift of better 
health and well-being. 

Laura Norman & Associates Reflexology Center: 
New York: 212-532-4404/Florida: 561-272-1220 
www.800feetfirst.com. A personal consultation and 
>ne-hour session with Laura is $125. 
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Merry Clark - Executive Editor 

Merry Clark is a New York City journalist and editor, who 
has been a magazine editor, a newspaper reporter, book edi¬ 
tor and an executive at the Hearst Corporation, where she 
developed nationally syndicated newspaper columns and 
new magazines. She has written for New York magazine. 
Time magazine, CUE New York, Travel & Leisure, Miami mag¬ 
azine and Harper's Bazaar (Australia). 

Karen Amster-Young 

Until 2002, Karen was president of the award-winning. 
New York City-based public relations and marketing 
agency, Amster-Young Public Relations, Inc., which she 
founded in 1992. She has been featured in numerous maga¬ 
zines, including Crain's New York Business and prestigious 
trade publications. Over the years she has represented a 
broad range of clients — from lifestyle products to major 
corporations. She is currently a freelance writer and mar¬ 
keting consultant. She is married and has a three-year old 
daughter named Alison. 

Dawn Gallagher 

Dawn Gallagher, a model, actress and spokesperson whose 
image has graced the covers of more than three hundred 
magazines, is a contributing editor for Alternative Medicine 
Magazine and author of the book. Naturally Beautiful 
(Universe Publishing), www.askdawn.com 

Luke Collins 

Luke has been a journalist for more than a decade and was 
formerly the New York Correspondent of The Australian 
Financial Review, a daily financial newspaper and 
Australia's equivalent of The Wall Street Journal. He has writ¬ 
ten extensively on the media sector, financial markets and 
economics, contributed to books, and regularly appeared 
on radio and television. 

Nan Mooney 

Nan Mooney is the author of My Racing Heart: The 
Passionate World of Thoroughbreds and the Track 
(HarperCollins, April 2002), published to stellar reviews in 
The New York Times, O: The Oprah Magazine, Elle, Sports 
Illustrated, USA Today, The Washington Post, and The Daily 
News. She was named one of book magazine's 2002 "Writers 
to Watch," and My Racing Heart was a New York Times "New 
and Noteworthy" paperback in 2003. Nan’s work has also 
appeared in The Washington Post, Slate.com, Yahoo Internet 
Life, The Seattle Weekly, and The Blood-Horse. www.nan- 
mooney.com 


Beverly West 

Beverly West is the author of the Cinematherapy Series (Dell), 
which has inspired four sequels and a daily show on WE, 
Women's Entertainment. Bev is also the author of 
Culinatherapy: the Girls Guide to Food for Every Mood (Rizzoli 
Universe), which has spun into a weekly national column 
with Knight Ridder. Bev lives in Manhattan with her part¬ 
ner Jason, and a whole lotta pugs. 

Simon Van Booy 

Simon Van Booy's articles have appeared in The New York 
Times, The New York Post and on AOL. In 2004, he received 
the First Place Award for In-Depth Reporting from the 
NYPA (New York Press Association), and is the author of 
Love and the Five Senses, a book of short fiction published by 
The Bookman Press, NY, 2002. 


Writers At Large: 

Rebekkah Linton, Louise Barrington, Chris Cosich, John 
Norwich, Erin Hayes, Siobhan Fitzpatrick, Cheryl Terrace, 
and Stacey Lei-Krauss, 

Publisher's Note: 

I want to thank our friends and families for their enthusi¬ 
asm and support. We've had a wonderful experience creat¬ 
ing this publication. The generosity and wealth of talent in 
this most auspicious community has made my job a pleas¬ 
ure. I'd like to especially thank Laird Hamilton, Roger 
Waters, Mercedes Ruehl, and Michael Lynne (in the order 
they appeared) for gracing our covers this past year. 

The highest regards and acknowledgement is also due for 
all who shared their art, philosophies, recipes, and knowl¬ 
edge of their chosen fields to make our publication enter¬ 
taining and educational. The talent and hard work of our 
staff has contributed greatly to my celebratory mood this 
season. 

We are grateful to our advertisers for giving us the oppor¬ 
tunity to promote them. We are looking forward to further 
enriching the lives of Manhattan and Hamptons residents, 
visitors, and Jitney riders in 2005. 

Happy Holidays and until next year, 

Very sincerely yours, 

Gregory Demirjian 


Onboard Publishing One University Place Suite, 4C »New York, NY 10003 • 212-982-9685• www.HamptonJitneyMagazine.com 




EVENTS AND SHOWS 


DECEMBER 


Through JANUARY 9 
The Muscovy Gallery 

Paintings and Sculptures by Artists of Springs 
Hours: Thurs. & Fri. 11 a.m.-5 p.m. 

Sat. & Sun. 10 a.m.-5 p.m. 

Marders Nursery 

Snake Hollow Rd., Bridgehampton 

516-381-0916 

marderart@hotmail.com 

Weekends Through DECEMBER 19 
Old Fashion Christmas Exhibit 
East Hampton Historical Society 
Clinton Academy, 151 Main St. 

Mulford Farm House, 10 James Ln. 

Hours: 11 a.m.-3 p.m. 

East Hampton 

Through DECEMBER 19 

A Christmas Carol 

Bay Street Theater 7:30 p.m. 

Long Wharf, Sag Harbor 

631-725-9500 

www.baystreet.org 

DECEMBER 10 

Holiday Light Up and Santa's Visit 
Bay Street Theater 

(Santa rides down Main St. in a fire truck) 3:30 p.m. 

Main and Bay St., Sag Harbor 
631-725-0011 

DECEMBER 11 

All Day Christmas in Cutchogue 

Sponsored by the Ladies Auxiliary of the Fire Department 
10 a.m. Santa arrives by helicopter and in the afternoon 
5 p.m. Caroling around the lighted Christmas tree 
Refreshments in the Old School House 
Hosted by: Cutchogue-New Suffolk Historical Council 
And the Cutchogue Chamber of Commerce, Cutchogue 

DECEMBER 11 
1770 House-Gallery 

Small works Salon/holiday group show and reception. 

125 Main St., Sag Harbor 

HAMPTON JITNEY GETAWAY TRIPS 
“Dec. 11-13: Christmas in Bethlehem, PA. 

Holiday tour includes a performance by the von Trapp 
children and Bethlehem by Night guided tour. Package 
includes 2-night accommodations, 2 breakfasts, 2 dinners 
and admissions. $370 pp., dbl. occ. 

Dec. 11-13: Early Vermont Christmas 
Holiday at the historic Middlebury Inn, visiting Vermont 
Teddy Bear Factory, the Shelburne & Rockwell Museums. 
Package includes 2-night accommodations, 2 breakfasts, 
one lunch, 2 dinners and admissions. $335 pp., dbl. occ. 
Dec. 18: 700 Sundays 

Comedian Billy Crystal takes an autobiographical look at 
his life and the people and events that shaped him. 
Package includes an orchestra or front mezzanine ticket 
and lunch at Becco's (of Lydia's TV show fame). $175 pp. 

Dec. 18 Dame End, Back with a Vengeance 
Australia's favorite daughter brings her wit, wisdom and 
insults to Broadway. Package includes an orchestra, lunch 
at La Petite Aubrey $135 pp. 


Jan. 12 Brooklyn on Broadway Musical 

Orchestra show seat and lunch at U.N. Delegate's Dining 

Room $135 pp. 

All events include deluxe round-trip transportation. 
Itinerary and details: 631-283-4600/ 800-936-0440 
www.hamptonjitney.com 

ROGERS MEMORIAL LIBRARY 

Dec. 11 The Festive Tradition: Richard Barons, Dir. of the 

Southampton Historical Museum, discusses American 18 

and 19th Century Holiday and Food Festivities. Noon 

Dec. 17 Holiday sing along with Hilary Woodward, Noon 

Morris Reading Room 

91 Coopers Farm Rd., Southampton 

631-283-0774 

DECEMBER 15 

Holiday Luncheon at Villa Paul Restaurant 
Benefit: Hampton Bays Beautification Society, Noon; $20 
162 West Montauk Hwy., Hampton Bays 
631-728-0939 

DECEMBER 18 

Hampton Road Gallery Opening 
Large Paintings 
Champagne Reception 
36 Hampton Road Gallery 
Southampton, New York 
5 p.m. - 9p.m. 

631-204-9704 

THE PARRISH ART MUSEUM 

Dec. 11 Holiday Guitar with David Cullen. Works from 
his popular CD, as well as various improvisationa! pieces. 
8 p.m.. Museum members $15/nonmembers $20 
Dec. 13 Special Tour: The New MoMa: A guided tour of 
the recently opened Museum of Modern Art. 

The Hampton Jitney departs Southampton at 8 a.m. and 
from Riverhead near the T. J. Maxx parking lot at 8:30 a.m. 
Return trip departs Manhattan at 5 p.m. The day includes 
lunch in Midtown and time to browse MoMa's galleries 
independently. 

Cost includes a snack, transportation, and museum admis¬ 
sions. Amanda Pilletere at 631-283-2118, ext 45 
Dec. 28 Parents & Children Gallery Tour: Discover Art 
Together. Free, no registration necessary 

THE STEPHEN TALK HOUSE 

Dec. 8 Taylor Barton & G.E. Smith 8 p.m.-8:30 p.m. 

Hot Tuna 8 p.m. $95 VIP/$80 *GEN 
Dec. 10 Lily Clair & Band 8 p.m. $10 
Great Jazz Band 

Monster Holiday Party 10 p.m. No Cover 
Dec. 11 Lisa Wilson 8 p.m. $10 
Warped 10 p.m. $10 
(Red Hot Chili Peppers Tribute Band) 

Dec. 17 CA3 10 p.m. $10 

Jan. 5 All Male Review 7 p.m. TBA 

Jan. 7 The Derek Trucks Band 8 p.m. $50 VIP sold out/$40 
Jan. 8 STILZ 8 p.m. $10 *GEN 
MamaLee & Friends 10 p.m. $10 
Jan. 9 Kashmire 10 p.m. $10 

*GEN - plenty of general seating available 
Reservations: 631-267-3117 
Charge by phone: 800-594-8499 
ww w.stephentalkhouse .com 
631-267-2540 

WESTHAMPTON BEACH PERFORMING ARTS 
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EVENTS AND SHOWS 


Dec. 12 Christmas with the Boys of Harlem 7 p.m. 

Dec. 26-Jan. 2 London Theater Tour 
7 days/6 nights. Guided tours, magnificent sights, 
history, pageantry and evenings at the theater. 

Airfare, hotel, breakfast, tours, day excursions and 
theater tickets $2,395. pp. (plus airline taxes) 

Joanna Ferraro-Levy 631-288-1500 
176 Main St., Westhampton Beach 
www.whbpac.org 

VINEYARDS 

DECEMBER WEEKENDS 
Duck Walk Vineyards 

Free sample of hot mulled wine and exciting gift ideas 
for holiday shopping. 

11 a.m.-6 p.m. 

231 Montauk Hwy., Water Mill 
631-726-7555 x4 
www.duckwalk.com 

Pindar Vineyards 

Weekends of Sweet Scarlett Hot Mulled wine and cookies 
Holiday gift shopping and special beautiful gift baskets 
Daily hours: 11 a.m.-5:30 p.m. 

Main Road, Rt.. 25, Peconic 

631-734-6200 

www.pindar.net 

Palmer Vineyards 

Holiday Season Celebrates the award winning wines 
including the newest release, 2005 Acre Block Chardonnay 
(limited supply). Gift Boxes and Baskets, Wine Glasses, 
Champagne Flutes, Pewter Bottle-stoppers, various wine 
accessories and gourmet food products. 

Daily: lla.m.-5 p.m. 

108 Sound Ave., Aquebogue 
631-722-wine (9463) ext. 12 
www.palmerviney ards. com 
palmerviney ards .com 

DECEMBER 11 
Channing Daughters Winery 

Holiday Gourmet Food & Wine Pairing with Chef & 
Winemaker Christopher Tracy 6 p.m.-8 p.m. 

Reservations in advance $75 
Wine Club members $65 
*1927 Scuttlehole Rd., Bridgehampton 
631-537-7224 

www.channingdaughters.com 

DECEMBER 31 
Chanukah Beach Bonfire 

Chanukah Shabbat on the Beach and Farewell to 2004 
Celebration 

Bonfire, gourmet latkes, challah, Shabbat wine, cider 

6 gelt for the kids. 5:30 p.m.-6 p.m. 

The Jewish Center of the Hamptons 
Main Beach, East Hampton 
631-324-985 

www.jcoh.org 

DECEMBER 31-JANUARY 1 
Gurney's New Year's Eve Ball 

7 p.m. -On 

4 a.m-5 a.m. Breakfast 
Gurney's Inn, Montauk 
Reservations: 631-668-2345 x4300 
Black-tie optional 


DECEMBER 31-JANUARY 1 

Southampton Inn New Year's Eve Gala & Kids Party 
Deluxe overnight accommodations, gala, dinner 
and New Year's Day Brunch. Couples: $471.13 
Children 4 -18 enjoy their own New Year's Eve Party: 
$63.95 

91 Hill St., Southampton 
Reservations: 631-283-6500 
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Answers to this weeks crossword 


b u d s t r u c k 


photography 



212.330.6783 845.424.2466 
Fax 845.424.3306 
www.budstruck.com 




























































































PARADISE BOOKS CROSSWORD 

by David Levinson Wilk 


Across 

1. One of a force 
4. One of a force 
7. One of a force 
10. State east of N. I 
State west of N. 
Praise 

_Piper 

1151, in old Ron- 
Story that tops a 
Prominent rabbi 
22. Hints at 


26. 


33. 


Suffixes with glycer- and phen- 
Heavy smoker's voice, maybe 
With 48-Across, command to a bi 
r ho's surrounded (as evidenced by this pi 
In the blink_eye 


Boxing match stopper 
Horse in a 60's sitcom 
Farmer in springtime 
Kind of keypad 
Part of ACLU: Abbr. 

Belfry inhabitants 

See 28-Across 

_San Lucas (Baja resort) 

Some scribbles, for short 
Bordeaux blaze 
"Lord's Prayer” start 
3.7 and 4.0, e.g. 

Those who determine if you get a 3.7 or 
Slaughter of the 1940's-50's Cardinals 


Suffix 


nth m 


The "A" in ABM 
Corn Belt skyline feature 
Spanish boy 
One of a force 

One of a force 

Down 

One of a force 

''Guilty” or "not guilty" 

Bit of "Big Brother" equipme 

Soft 


11. "Diving Into the Wreck" poet Rich 



re of a force 

1._-Caps (candy) 

3. IRS' dept. 


■eggie 


25. Salad 
28. One c 

i_Mancha” 

). What to call a lady 
s similar to fezzes 
32. "Let me think..." 

37. Botches one 

38. God, to Gaston 
40. "Don't give up!" 





Upon completion of the crossword puzzle, 
bring this page to Paradise Books for a 
10% discount on all books. 


20% off all hardcovers- all the time. 

Make sure you check out the second floor lounge. 
This page brought to you by: 

Paradise Books 

126 Main St. Phone 631»725»1114 

Sag Harbor, NY 11963 Fax 631 *725 *1507 
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By: Jennifer Shepherd 


Jitneyscopes 


December 2004 


T ories CMarcH 21 - “ApriC 20 ) 

If you're engaged in your usual holiday sprint to the 
finish line, you'll find that your stamina is high. The sun is 
helping to boost those energy levels. You'll make a list, check it 
twice, and still have time left over to enjoy some eggnog or 
mulled wine with friends. Fire signs can be overly generous 
with the gift giving, so try not to empty your bank account this 
year. 

£ T’aurus (tApriC 21 - May 21 ) 

Mercury retrograde may have you feeling cranky, 
funky, and tired (the three dwarf names that Disney rejected 
when he made his Snow White movie.) The planets are urging 
you to slow down and to do less. Nobody will think you're a 
bad person if you refuse to bake pies, avoid hanging lights, or 
rebel against the seasonal madness. You deserve to experience 
good cheer in your own way, on your own terms. 

IT Qemini (May 21 - June 21 ) 

That New Year's feeling is striking early, thanks to pos¬ 
itive Jupiter boosting your native optimism. You're looking 
ahead to a great 2005. The past few months have liberated you 
from a lot of self-defeating attitudes. Now you're ready to live 
your dreams, go after important goals, and become a greater 
success than ever before. The planets say go for it! 

OX Cancer (June 22 - Ju(y 22 ) 

Physical activity is indicated in your chart right now, so 
hit the gym to fend off those extra holiday pounds. Get outside, 
even if you hate those freezing temperatures, and go biking, 
hiking, or power walking. Fitness planet Mars is encouraging 
you to get more grounded in your physical body. Don't live in 
your head, daydreaming or fretting. After a nice sweat, you'll 
feel a lot more focused. 

iff Leo (JuCy 23 - August 22 ) 

» Inquisitive Neptune is inspiring you to question almost 
everything that's happening in your life right now. Don't pres¬ 
sure yourself to figure out all of the answers just yet. Do take 
some time for meditation, philosophizing, and getting your 
head together. Use this month to gather steam and determina¬ 
tion, and your New Year will get off to a rousing start. 

ftp Virgo (August 23 - September 22 ) 

With your ruler. Mercury, in retrograde, guard against 
having a wrinkled brow. You're trying to get a handle on a com¬ 
plex situation that is still evolving. Give things more time to 
reveal themselves, and don't pressure yourself to take action 
now. After Mercury goes direct on December 20th, you'll be in 
better spirits and will finally be ready to party. 


Libra (September 23 - October 23 ) 

You could feel a little twitchy, but it's not due to holi¬ 
day jitters. Blame it on the sun, which is amplifying that nerv¬ 
ousness. By the time the sun heads for Capricorn on December 
22, you'll be in a chipper and upbeat mood. Celebrate the New 
Year with loved ones and raise a toast to those good things that 
are coming your way shortly. 

Scorpio (October 23 - ‘November 21 ) 

I» U These days, you're seeing things in shades of black and 
white. Mars increasing your need to be right. You'll find your¬ 
self wanting to say "I told you so!" to friends and associates. 
Avoid ego battles and fisticuffs as best you can. It's not worth 
severing a relationship just because you have a difference of 
opinion with someone. 

Sagittarius (Ffov 22 - Dec 21 ) 

Three planets are conspiring to bring you goodies this 
month. The full moon, the sun, and Venus are all working in 
your favor. Soak up some positive energy and bask in the warm 
love of people who truly appreciate you. You tend to be hard on 
yourself, but it's time for you to realize just how valuable and 
special you are. 

Capricorn (December 22 - January 15 ) 

* Saturn is the planet of structure, discipline, and respon¬ 
sibility, and for some months now, it has been opposite your 
sign. You're in the process of reinventing your approach to 
work, finances, and personal achievement. Things that used to 
be important don't matter so much to you anymore. 
Meanwhile, exciting new opportunities are lining up. Open up 
to embracing a broader world view. 

^ “Aguarius (January 21 - February 13 ) 

You may feel a little hemmed in or held back with 
Mercury in retrograde. But as the later part of the month 
unfolds, expansive energy will return. Get together with 
friends you haven't seen in a while or visit family members 
who live out of town. The New Year beckons you with positive, 
social energies. 

“Pisces (“February 13 - March 20 ) 

* V Relationships are developing their share of drama and 
excitement. Single Fish may find an attractive new prospect 
swimming into view. Committed Fish may discover that their 
partnership is growing and expanding in some exciting direc¬ 
tions. Thank affection planet Venus for giving your romantic 
life a welcome boost. 


Jennifer Shepherd is a nationally syndicated columnist who 
has written for Spa, Boy Crazy, and Total Fitness Magazine. 
Order an astrology reading from the Lipstick Mystic, read her 
cosmic articles, or sign up for a free tea leaf reading. 
Something cool is always happening in the Mystic Zone. 

Log on to: www.lipstickmysfic.com 







• Black Jack * Slots • Craps 
• Roulette • Poker • Moneywheels 
• Decorations • Fun Money • D-Jays 

i* m mu 

The perfect idea for a surprise party- 
Even in your own home! 
www.mandmentertainment.com 


HISTORIC 
MONTAUK 
MANOR 

Year Round Condo Resort with Fully Equipped 
Kitchens, Indoor-Outdoor Heated Pools, Tennis, 
Squash, Gym, Spa, Restaurant & Conference Facilities 

631 - 668-4400 • www.montaukmanor.com 





Relax * Rejuvenate 

At a Haven in the Hamptons 
Deja Vu Experience, Inc 
Offering a specialized approach to 
Therapeutic Massage and Skin Care 

Massage*Fadals*Body Treatments*Waxing 
Airbrush Tanning*Natural Nails 

Deja Vu Experience, Inc. 
34 Hill Street Southampton N.Y. 

631.287.2512 

House Calls & Gift Certificates Available 


Skyalve LWgIsland 


(The origional skydiving center) 


Save on your First Tandem jump 
$ 10 off weekdays, $20 off weekends 

SSI M SMI 

, g«ro.8^*?8laigl8la»toB 



(pom's 

ORDER THE POMTINC'AT JEAN IUC EAST OR JLX BISTRO 

/ For the POMrim and other drink recipes, visit pomwonierfuli 


ONE MORE T 
DOESN' 

















GREAT INVESTMENT OPPORTUNITY 


Currently zoned as recreational 
facility. Can be used as 
tennis club or campgrounds 
or can easily be reverted to 
residential. Located on 5 prime 
acres and only minutes from 
Southampton Village. 

Folio #2810 
EXCLUSIVE $4,875,000 


Southampton Brokerage 
631-283-5400 



restigious rop 

Bringing People and Places Together 


Hamptons...And Beyond 


Beautiful Bell Estate 

Just minutes to the village of Amagansett 
is this custom built Traditional 
on almost two acres. 

Totally private, secluded and gated. 

Over 5000 square feet, including 
six bedrooms five full baths 
and two half baths. 

Three fireplaces including one 
located in the gourmet eat-in kitchen. 

There is a den, formal dining room, 
gracious living room and two laundry 
rooms. Completing the setting is an oversized 
two car garage, heated gunite pool, 
brick patio, lush landscaping and much more. 

Folio #10230 
Exclusive $2,650,000 

East Hampton Brokerage 
631-324-7850 


Please Call To Receive Our Complimentary Rental & Sales Magazine 


Southampton Brokerage 


East Hampton Brokerage 

99 Job’s Lane 

www.prestigioushamptons.com 

4 Newtown Lane 

631.283.5400 


631.324.7850 
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